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VEGETABLES

ARUGULA
ASPARAGUS
AVOCADO
BEETS
BOK-CHOY
CELERY
COLLARD GREENS
CORN
CUCUMBER
GREEN BEANS
KALE
LEEKS
LETTUGE
MUSHROOMS
PEAS
RADICCHIO
RADISHES
RHUBARB
SPINACH
TOMATOES
ZUCCHINI
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FRUITS

APRICOTS
BLACKBERRIES
BLUEBERRIES
CHERRIES
FIGS
LEMONS
HONEYDEW MELON
MANGO
PEACHES
PLUMS
RASPBERRIES
STRAWBERRIES
WATERMELON
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Parsnips are a root vegetable that are
me, parsnips have now been introduced a
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As for nutrition, parsnips are a good s
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When eaten raw, parsnips have a sweet,
peppery taste. When cooking parsnips, it
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WHAT IS THIS FOOD MADE OF?

WHERE DO THE CALORIES COME FROM?

100

CALORIES

B &% Protein
m 20%  Carbs
4% Fat
B 0% Alcohol
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